ment of one species of animal, it is possible to evaluate various foodstuffs, and this for practical purposes is very important. That has been done by Dr. Chick and her comrades, and a summary of their various results was published by her in the Wiener klinische Wochenschrift in December last, for the benefit of the profession in Vienna. Dr. Chick took lemon juice as a unit, and called the value of 1 grm. of it 100. Cabbage juice and orange juice are about equal, and also 100. Swede juice is good, being represented by 60 on this scale. Green French beans have the value 30. Then we drop away. The carrot, beetroot, beef juice, and lightly cooked potatoes are about the same, with a value of 7.5. Fresh milk is about 1 to P5.
The experimental error is rather large-50 per cent. plus-or minus -largely owing to idiosyncrasy in the animals. Nevertheless the results have taken years to obtain. In the same way, having attained a quantitative basis, the effect of the treatment which the food commonly undergoes before consumption, the most obvious of which are heating and preserving, has been ascertained by Dr. Chick, Miss Hume and Miss Delf and Dr. Tozer. If food is heated long enough, all the antiscorbutic property disappears. In some cases it disappears much more readily than in others. In the case of such foods as milk, potatoes, and cabbage the deterioration in antiscorbutic value has been quantitatively shown by Miss Hume, and by Miss Delf and their colleagues, as also in the case of acid fruits and fruit juices, which turn out to be much more resistant to heat. Surely these facts must be of use when you come to deal with your little patients.
Dr. BARTON.
I wish to show you this afternoon two substances which I have found of very considerable value at University College Hospital. During the war, when the air raids, combined with deficient food, put nursing mothers off their milk, and hundreds of breast-fed infants in the district had to be artificially fed, we were hard put to it, without milk often, and cream always, to feed the multitude. The best substitute I found was dried milk, and infants made weight on it better than they did on anything else. Still, one felt it was a devitaminized diet, and in view of the investigations at the Lister Institute, it was clear we were not doing our duty to these infants unless we added what was lacking. Therefore I went down to see Miss Chick on the subject, and she suggested I should use an orange juice in which the rind was minced with the pulp, thereby adding to the juice the preservative effect of the essential oil of orange present only in the rind. She showed me a specimen of such juice many months old, but this contained an amount of the pulp undesirable in the feeds of very young infants. In hot weather I could not get the juice to keep sound over a fortnight. This juice did well, and never disagreed, but-a time came when oranges were scarce and juiceless, and I had the temerity to try juices expressed from fresh vegetables, notably lettuce, but my experience leads me not to recommend them. The juices of fresh vegetables seem to be a potent culture medium for every kind of organism, and they smelt badly after a day or two, and as diarrhoea seemed to be caused by such juice I quickly abandoned it. If anyone could give us an efficient preservative for fresh vegetable or fruit juices we should be very grateful.
The other substance I wish to bring to your notice is a cream. When cream could not be obtained the need for something of the kind became urgent. For a year I used Marylebone cream, but felt again that, in view of Dr. Mellanby's researches, the addition of fatsoluble A was wise. Marylebone cream, being composed of linseed oil, contains practically none. I therefore asked Mr. Hampshire to devise a cream of beef-suet, and here it is. I have used it for the last eighteen months, and it answers well. The difficulty in making suet into an emulsion lay in its high melting point, but by the addition of 2 per cent. olive oil we managed it, and you will see some under the microscope. The percentage of suet in the cream is 25, about that of skimmed cream; it keeps for months, is free of tubercle, and is quite palatable; it is not expensive, and is made commercially as " University cream." Dr. ERIC PRITCHARD.
I have a rival cream to Dr. Barton's, and I would like to hand it round for examination. He mentioned Marylebone cream, which I introduced many years ago, and used for some time in combination with separated dry milk. Infants fed for six months on this food did not do very well, so I tried a different sort of fat. I thought I had not succeeded with this cream because it was made with linseed oil and did
